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Grilled Chicken
with
Balsamic Vinegar
and Rasmary
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Balsaniic Vinegar
and Roseindry

Nutrition Facts
Sarving Size /2 breast s&s o)
Sarvings Per Cammainer

S DE4ER

St Poy Bewiing
Calorles 170 Gk trom Fat 100

4, Oally Vahm*
Total Fat 119 1re
Sawrated Fal 2g 107
Chalasterc] 40mg 13%
Sodhum 250mg 10%
Toual Curholvwdrebs 35 1%
Drotary Fiber Og 0%
Sugars 2
Protein 159
#

Ealcum 0% - Ion 4%
'wmvamwnwm.um
uhbd-.mﬂmmhﬂgm
ﬂTHﬁﬁmmﬂMﬂnﬂWﬂhhmdc
Calorms OO0 2,600
Toisl Fa Lesathan 86g adg
fsatFn = Louwsthen 20g sq
Cholsond Lesa feh 300mg ANy
Hoxdium Lisa than 2,400my 2,400mp
Toum Carbolwdnrde xpop
Dhetary Fioer 25g 309
Caloon par graem:
FalD " Camonyuiatess = Feromsin 4
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Grilled Chicken with &

Ingredieats:

m% Breast (Chickes,
Warer, Sodium
Tipolyphosphate,
Hydvolyzed Say Protein, Saf,
Soyhean 01} Balsamic
Yinegar, Aosemery.

To heat:

Puncrure top film and
microweve on HIGH
for 112 to 2 minutes
or until hot.
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Grilled

Grilled .
Chicken Strips

Chickenr St DS

Heal cned Aente

Size RhouT 3.5 strips (85 g
Servings Per Conlalner about

Codories 100 Calodes from Fat 20
e e ——
‘“ m.

Total Fat 2 ETN
Seniwd Fai65g

3%

Cholasterol S0mg 7%

Sodium 310mg 1%

Totsl Cubohydrate 0g 0%
Distary Flber ﬂ
SugarsOg

Protsin 20g

Viamin A 9% e Vhamin C 0%

Colem 0%~ Ion 4%

= Praremrs Dully Vidave are buwed ah a 2,000

reiorly dhes, Your delly waluss may ba

whmmw*mm'w
Cokrlon 2,000 8 500

gerlud ol

penla o
r-mu/)/'p/p preecil

0kt 1 Soké ity B e Prows Boo Y 11221

Sal Mo Lama mn  20g )
Cholipliortl L tan 900 a0ma
Scxlirn Lopu than 2.a0amyg 2,400
Tath) Captaitryts Zabay 24X

Y Fiome 250 oy
Calorken for pram
farg » O " i - .

Tc-8°d

859 @69 Z82:0L

PAGE 08

. ‘:\ aohls

‘\\ ‘\"QL‘X-'.',

Tngredimts:

thicken Bresst lnndn"‘
Water, Sodom
Treiyphnsphate, Hyduyzed
Soy Protele, Seh) Black
Peyoer,

To heat:

Puncture top film and
migowave oh HIGH
for 112 to 2 mihutes
or untfl hot
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Tortelline worth
Grilled Chicken aired
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Nutrition Facts

Sering Size ¥ & o170 g)
Barvings Pbrcx about 2.5

Alvmsis Pur Soqrving
Culoring 480 Celorem from Fai 110
R

N
—_— % Toalyy Vidaw'
Total Fat 187 2%
Saturated ot 4.55  22%
Cholasterel 70mg AL
Sodium 420mg 18%
Tokml Carbolyydrate 4a 145
i Fiber &g 4L
ars 3
Pratein 205

Viiamin A 8% e Yhamin C 20%
Caldium 26% » Imn 20%

- Pervert, Daly Vkiss dre hosed on B 2,000
miowhs et YOUF Gally wrbms fruly D NOher
of [owar dapereBii ON WON QRN MEwE

Culorés 2,000 2,500

Totnl Ft  Lasx thun 8839 ang
Bar Fat Lmax then 0g ohg
Cnojeooenl Lewe than ooy 200mg
Solum Lot than 2 400Mg 2.400MY
Telal Castuhydraim 200y ar3g
Dlutary Piwt 5y s0p

Calories par g
Refl ¢ Catcliwininis ¢ Promin 4

Ioprodimgte: Frata { e e o,
[Gacl Siiifatp, Thlamiy Mapwinats,
Ribefavi, Fofic Acld) v, Fg: Bt
ey, Pastmriand ihote WG, Skin MR,
o, forme i Dheey (Part i M.
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Wint Fau; % Powrlar Sat Spices}
ek Brzat (Reeles Chickey.
hwdafied Ry Pratel, S Pttty
W, Sa, Soyims i), Giriz Aol
S cius Parsiey §mgun, Rl
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To heat:

Puncture top film and
microwave on HIGH
for 1172 to Z minutes
or wnll hot.
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Grilled Letiion
Pepper Chiclzen
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Nutrition Facts
Serving Siza 122 breas (88 g)
Servings Por Comalner 4
A Per Barving
Calories 90 Caloriem tom Py 5
& Bnlly Yk
Toimi Fat 359 @5,
Saturared Fm 0.5  a%
hwlestorol (A
Sodlum 250my 0%
| Carbolwdirata 1g o
Dlatary Fibef 6g A
Sugare 0g
Proteln 15g

Viemin A0% = Viamin C 10%

Calkium 0%  + Yron 4%

° Parnot iy ao baset o 2 2,000

ox gy depending on pour oainfe Rowda:
Calorles 2,000 2,500

Towl Fet  Lidua man Afg any
St M Lewm e Z0G =g
Chelogarol Lase than 300mg  S00mg

ot amg arsg
Dieraury Flar oy 30g

ingregients:

(hrcken Breast (Chicken,
Water, Sodiym
Trippiyphasphate,
Hydrolyzed Soy Pratein
Salt), | emon Warer,
Saybean Oil, Black Pepper.

To heat

Puncture top film and
microwave an HIGH
for 1172 to 2 minutes
or urdil hot
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CHICKEN WITH HAY AND SMISS
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